Interview Schedule
Background information:
I am planning on interview John Hammond on May 28, 2011 at 11:30am.  I choose John because he is a very experienced Chef and he will have good information for me to use during school and then when I enter into the food industry.  He works as an Executive Chef at Hawthorn Retirement in Colorado Springs.  I will be interviewing him over a web cam.  I choose to do this because he is in a different state and I feel that it is necessary to have the face-to-face element of an interview.  

Opening:
Hi. (Smile and greet) my name is Joshua Hammond.  First off I would like to thank you for taking the time to meet with me.  I know you have a very busy schedule and I appreciate the time you have given me today.  As I told you over the phone I am conducting this interview as a part of my communication class.  I am very interested in becoming an Executive Chef and I would like to find out more about the industry.  There are three topics I would like to ask you about today: facts about your management responsibilities, what effects it has on your personal life, and what experience and education you have.  It shouldn’t take longer than a half an hour.  Do you have any questions for me before we get started?

Body:
Main topic Categories: 	            Facts about your management responsibilities
1. As the Executive Chef What are you in charge of.
2. What is the most complicated part of management?
3. What do you enjoy about management?
· What do you dislike about management?
4. As the Executive Chef how many hours do you work a day
· How many hours a week.
5. What do you spend most of your time doing as management?

What effects does your career have on your personal life
1. Does the time consuming job interfere with relationships.
2. Do you get to have much time at home?
3. Does the job allow a social life?
4. Has your career had a positive impact on your life?
5. What’s the best part of your job?
6. How long did it take for your career to become a success?

What experience and education do you have
1. When did you decide you wanted to be a Chef?
2. How long have you worked in the Food Industry.
3. What education did you get to become a Chef?
· Would you have liked to get more education?
4. Which areas of the food industry have you worked in the most.
· Did you enjoy working in that area?
5. What made you go into the area of severing people of need?
6. In your opinion, what’s the most valuable thing to know coming into the food industry.

Clearinghouse question: The interviewee’s turn
1. Is there anything I haven’t asked that you think I should know?
2. Is there anyone else you recommend I speak to?

Closing:
 I thank you for your time John, I have learned a lot and speaking with you was very insightful.  I think I will really enjoy becoming an Executive Chef.  (Conclude with pleasantries and say goodbye). 




















Memo
Date: May 28, 2011
To: John Hammond
From: Josh Hammond
Subject: Information-Gathering Interview


Overview
I am writing you to tell you the results in my information-gathering interview.  I interviewed Executive Chef John Hammond, he works for Hawthorn Retirement.  He has been an Executive Chef for about 11 years and has been in the food industry for 34 years.  He had very useful and insightful knowledge for me.  The most important thing he wanted me to know was that you need to love cooking and have a passion for food if I want to succeed in the food industry.


Facts about your management responsibilities?
 During my first topic I learned a lot of useful information.  I learned how much responsibility a chef actually has.  You’re in charge of dining room and kitchen operations, ordering and inventory, labor hours, cleaning and sanitation, rotation of product (first in first out), development and implementation of menus, paper work and quality control.  I learned that the hardest part of the job is managing staff and how difficult it actually is.  You’re working with different cultures and all different types of personalities.  So there are always clash of culture and personalities between staff, which makes things difficult to deal with.  John told me I should learn Spanish to be able to communicate faster and avoid misunderstandings.  I also learned that most of my time will be spent training and maintaining quality food product.  I believe everything I learned in this topic is very important to help me prepare to run a kitchen.


What effects does your career have on your personal life?
During my second topic I learned that going into this field won’t leave much time left over.  I will be spending most of my time at work.  John said a need to have is an understanding partner because I’ll be putting in 55 to 60 hours a week.  Being a chef is very time consuming but it has benefits.  It leaves room for a social life as long as I have good time management skills.  I will always get to have different interactions with people and depending on the company I work for get to travel quite often.  It is also not a quick pay off it takes skill and talent to become a success, it won’t happen overnight.


What education and experience do you have?
During my third topic I learned that no matter how much experience and education you have you will always learn something new.  I learned about gardemadge, which is the art of cold fruit, vegetables.  I also learned you need to be passionate about the food industry or I will never make it. It’s a lot of hard work but it’s about loving it, which makes it such an amazing job.  John told me if have the commitment and the motivation that I will succeed in my goal of becoming a chef.  John also told me I should contact Master Chef Bernhard Gotz and Mel Harward, and they might be able to give me an apprenticeship if I am still serious about being a chef. 


Analysis of the interview
After this interview I am even more interested in being a chef.  I love the food industry and what to make it my life long career.  Yes there are downfalls, such as, not much of a home life but I love that it’s such a fast paced job and I can’t wait to graduate school and begin my career.  During the interview all I wanted to do was write down every word that John was saying.  He was giving me such useful information that I know would be so helpful but I didn’t want to be disrespect him by writing the whole time.  So the main thing I would change is to bring in a tape record so I could make sure I got every word that he said.  I would also try to stay more relaxed in the interview so I don’t seem so anxious and remind myself that it is all for my benefit.  I did my best to stay confident and stay focused on the important question that I wanted answered.

Closing
In closing I got a lot of useful information in my interview.  I covered the most important keys parts of the job, management, personal life, experience and education.  I think it is very important to meet with someone in the field of work that you want to go into, so you know what you’re getting yourself into.  My informative-gathering interview just improved my desire to be a chef.









Letter of Thanks
1383 S. 300 E.
Salt Lake City, UT 84115
(801)214-4374


May 28, 2011

Mr. John Hammond
6703 Harvey Ln.
Colorado Springs, CO 80923


Dear John:

I would like to thank you for allowing me to interview you.  You answered all my questions and even more.  I appreciate you taking the time to meet with me, I know how busy your schedule is being a chef.  You gave me a lot of useful and insightful information about becoming a chef.

I was particularly interested in your life experiences.  I am some one that learns better by watching them and you made very clear that that’s the best way to learn.  I love the aspect of learning something new every day and I think that’s a very important part of being a chef and expanding your skills.  I was very interested in how you went from working in high end hotels to working more service work.  I think that you are an amazing person to offer your skills to the homeless and to elderly people.  You have an extreme amount of patience and it’s your passion for quality and interaction with people that makes you a wonderful chef.

Once again, I thank you for all your insightful information and telling me the main important things about being a chef.  After my interview with you, I have become even more interested in pursuing a job as a chef.  I believe I have that passion for food and that I will become a wonderful chef.


Sincerely,


Joshua W. Hammond
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